Patulin, ergosterol and Howard mold count (HMC): Which one is the best quality indicator for tomatoes?
Ergosterol, an important constituent of fungal cell wall, was started to be used as a quality parameter for the tomatoes and derivatives instead of Howard mold count (HMC). In addition, patulin is another important microbiological quality indicator of molds such as Penicillium, Aspergillus, and Byssochlamys. In this study, it is aimed to identify the relationship between HMC, patulin, and ergosterol in juices produced from the tomatoes which has the surface rotten of 0% (sound), 25%, 50%, 75%, and 100%. As the rotten proportion increased, HMC, ergosterol, and patulin values increased. Linear correlations (r) between HMC, ergosterol, patulin, and rotten proportion were calculated as 0.99, 0.99, and 0.98, respectively. In addition, linear correlations between HMC and ergosterol (r = 0.95), HMC and patulin (r = 0.95) and ergosterol and patulin (r = 0.98) were found. In contrast, non-linear correlation between pH, brix and titratable acidity, and the rotten proportion was determined. PRACTICAL APPLICATIONS: The manuscript has provided the relationship between HMC, patulin, and ergosterol in juices produced from the tomatoes which have the surface rotten of 0% (sound), 25%, 50%, 75%, and 100%. Linear correlations between rotten proportions of tomatoes and HMC, ergosterol, patulin and between HMC and ergosterol, HMC and patulin, and ergosterol and patulin were determined in juices produced from rotten tomatoes. Patulin indicated correlation with HMC and ergosterol in juices produced from rotten tomatoes. In addition to HMC and ergosterol, patulin has great potential for the assessment of tomato products as associated with the rotten proportion.